Suillus granulatus proved to be a source of nutraceuticals and bioactive compounds. ___________________________________________________________________ granulatus species is likely to be considered a functional food, since it is a source of 37 nutraceutical and biologically active compounds. 
Introduction

44
Due to current daily habits, busy lifestyles and the consequent increase in several 45 chronic diseases, there is a need to develop alternative food sources which while 46 satisfying consumer demand, also have beneficial effects on health. Functional foods 47 appear in this context. Because of the complexity of the term "functionality", no agreed 48 and universally accepted definition for this group of food currently exists. 1 response of each standard, using the internal standard (IS, raffinose) method and by 140 using calibration curves obtained from the commercial standards of each compound.
141
The results were expressed in g per 100 g of dry weight. proving that mushrooms could be considered valuable nutritional and healthy foods, 330 since they are rich in proteins and minerals and poor in calories and fat.
331
The free sugars composition is presented in trehalose.
358
Concerning the organic acid composition ( Analysing the results obtained for the phenolic acids detected in the studied samples
388
( Table 2) , we can conclude that the Portuguese sample showed a higher content of these phenolic compound is gallic acid (detected in the Portuguese sample) which is a 398 compound belonging to the hydroxybenzoic acids group. 35 Other phenolics have been 399 identified in S. granulatus from Portugal, namely quercetin (0.2 -1.59 mg/100 g dw).
26
These results support the idea that since mushrooms obtain nutrients by absorption, they 14,36
406
Analysing the results obtained for the fatty acids profile (Table 3) , we can conclude that 407 mushrooms are a good source of "good fats", namely mono-and polyunsaturated fatty 408 acids (MUFA and PUFA, respectively). Actually, these were the prevailing fatty acids antimicrobial properties of the studied mushroom species were also evaluated.
451
The response of antioxidants to different radical or oxidant sources may differ.
452
Consequently, no single assay accurately reflects the mechanism of action of all radical 453 sources or all antioxidants in a complex system. 41 Therefore, the antioxidant activity of 454 the studied mushrooms was assessed by resorting to five different methods (Table 4) .
455
The Serbian sample revealed the most promising results since, in general, this sample potential, but also from their inclusion as food additives (preservatives), as our research 481 group has been demonstrating. 25 Therefore, the antimicrobial potential of the studied 482 species can also contribute to increasing foods' shelf life.
483
The results regarding the antimicrobial properties of the samples are presented in 484   Tables 5 and 6 . Concerning the antibacterial activity ( 
